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TITLE: Electric, gas or microwave cooking oven - has microprocessor predicting Lime 
at wbirh fr>r>H win he mnkpd depending o n food probe temp. 

Ra«ir abstract Text (1): . 

The output of a food probe inserted in a food item is compared with a preset 
temperature to determine when the food item is cooked. A microprocessor prefii ctR the 
t-imo at Mhicb ^ *r> o* ^ mnic P d Repeated measurements are made of the probe 

temperature to estimate when the pre-set temperature will be reached. The predicted 
mnVing time may be displayed continuously or on demand. 

The' Lcond^derivative^ the variation of probe temperature with respect to time is 
measured in which the processor determines the rate of temperature rise of the probe 
after a peak has occurred in the second derivative. The processor is arranged to 
r T ^^^iy p^HH^t- tv>^ i-imp at- which the food item will be cooked. 

n**ir Abstract Text (3): . 

ADVANTAGE - Provides good indication of time at which cooking will be completed. 

PT? Pnhli rahinn nat.fi (1) : 
1 qftflini2 

PT? Piihli ratinn Datfi (2) : 
1 QQinROft 

BmnvalftTit abstract T^xt (1) : 

A cooking oven comprising a food probe for insertion in a food item to be oooked and 
for affording an output indicative of the temperature thereof, means for comparing, 
after a peak has occurred in the second derivative of the output of the food probe 
with respect to time, the output of the food probe with a preset temperature for 
determining when said food item is cooked , and means operable on the output of the 
fond probe for p^H-i r.r i r»g th,* t-imP *t which sa id food item will be cooked . 

ELECTRIC GAs" 1 MICR^AV^^CQQK OVEN MICROPROCESSOR PRFDTC1T TIME FOOD COOK DEPEND FOOD 
PROBE TEMPERATURE 
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TITLE: Microwave oven with fan and electrical heating element - simultaneously 
applies microwave power and hot air to cavity and controls rooking time as function 
of variation of hot air temp. 

INVENTOR: EKE, K I 

PATENT -ASSIGNEE : MICROWAVE OVENS LTD (MICRN) 



PRIORITY-DATA: 1984GB-0017644 (July 11, 1984) 



PATENT -FAMILY: 
PUB -NO 
EP 169000 A 
AU 8544505 A 
CA 1236174 A 
DE 3570513 G 
EP 169000 B 
US 4647746 A 



PUB -DATE 

January 22, 1986 
January 16, 1986 
May 3, 1988 
June 29, 1989 
May 24, 198 9 
March 3, 1987 



LANGUAGE 
E 



PAGES 

019 

000 

000 

000 

000 

000 



MAIN- IPC 



DES IGNATED - STATE S : BE DE FR GB IT SE BE DE FR GB IT SE 

CITED-DOCUMENTS:A3...198749; EP 122710 ; EP 23971 ; FR 2510239 ; GB 2124408 ; 
No-SR.Pub 



APPLICATION-DATA: 

PUB-NO APPL-DATE 

EP 169000A June 28, 1985 

US 4647746A July 8, 1985 



APPL-NO 

1985EP-0304652 

1985US-0752592 



DESCRIPTOR 



INT-CL (IPC): F24C 7/08; H05B 6/68 

ABSTRACTED-PUB-NO: EP 169000A 
BASIC-ABSTRACT: 

A triac (14) controls the supply of power to a cavity lamp (16) and blower (18) 
which cools the magnetron. A convection timer controls a second triac (20) which 
passes current to I third triac (22) and a convection motor (24 which drives a fan 
to blow air over an electrical resistance heater (32). The resulting flow of hot air 
is forced through the oven cavity and produces browning of the food being cooked by 
microwave power supplied to the cavity. 

A thermistor, provided in the hot air flow following its passage oyer the resistance 
heater, senses the gradient of the temperature -time curve. Temperature readings are 
taken at a predetermined interval, say four minutes from cold and a microcomputer 
calculates the gradient. The time to reach a temperature of 250 degrees Celsius is 
predicted and is set to turn off the oven. 
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1 ADVANTAGE - Gradient of hot air temperature curve is characteristic of foodstuff 

4 beinVcooked 7 and is used to predict accurately when that foodstuff will be done. 



ABSTRACTED -PUB -NO: EP 16 900 OB 
EQUIVALENT- ABSTRACTS : 



A microwave oven comprising a microwave generator for supplying m i«° w ^ e P° w ^ r t ? 0 a 
cavity of the oven, thermal heating means for supplying a forced flow of hot axr to 
the cavity simultaneously with the microwave power, means for monitoring the 
variation in hot air temperature with time^ means for sensing said variation after a 
predetermined time interval short in comparison with the tome taken to rnok food 
items in the oven, and processing means responsive to the sensing means for 
n^^Hng t-hp fimP at which the hot air temperature will reach a particular 
threshold, and means for discontinuing the supply of power to the microwave 
generator and the thermal heating means after the predicted time has elapsed. (lOpp) 

US 4647746A 

The microwave oven has a magnetron for supplying microwave power to a cavity of the 
oven and an electrical resistance heating element over which air is blown by a fan 
to provide a forced flow of hot air through the cavity. The variation in hot air 
temp, is monitored, and the slope of the temp. /time variation is sensed after a 
predetermined Hhp interval from the commencement of ranking with the oven in a cold 
condition. 

The sensed slope is then used to predict the time period it will take the hot air 
temp, to reach a predetermined threshold, and the microwave power and the hot air 
are discontinued after the predicted time period has elapsed. (9pp)p 

CHOSEN -DRAWING: Dwg.l/5 

DERWENT -CLASS: Q74 X27 
EPI- CODES: X27-C01; 
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Sp^mrcro^^ 

of variation of hot air temp. 

PT7 T>iih>1 j rBl--i^r> nai-g (1) : 
1Qftfim22 

pp PnHi j rat-i^" natfi (2) : 

PF phHI j raf ion Date (3) : 

pT? r>i.H1irat" irm Date (4) : 

pp PiiV>1 j raf^ ^ n Tlahfi (5) : 

pF PiihH fat-inn Date (6) : 
1 QR70303 

predetermined time interval short in comparison wrth the tme taken to coDt-Eaofl 

i^aSri^rSkance JSjy^^ST^^V^I - 
co provJde a lorceo now or hot air through the cavity. . «?« '"^"Sefarcer a 
rietermS^'interva? SST«£ co^ncemen^^c^^th^oven^n a coid 



condition. 



MIC RO^AVE^VEN FAN^E LECTRIC HEAT ELEMENT SIMULTANEOUS APPLY MICROWAVE POWER HOT AIR 
CAVITY CONTROL ™Y TTMR FUNCTION VARIATION HOT AIR TEMPERATURE 
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Lll L7 and ((inventory or predicts or forecasts) with food) 5 Lll 

L10 L8 and ((inventory or predicts or forecasts) with food) 0 L10 

L9 L8 and (inventory or ((predicts or forecasts) with food)) 0 L9 

L8 L7 and restaurant 93 L8 

(cookS with (time or timing or duration or (startS with stopS with 6g54 L7 

L time))) and @pd<=l 9970527 

DB=USPT; THES=ASSIGNEE; PLUR=YES; OP=OR 

L6 L4andl3 9 L6 
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L4 ((705/15 )! .CCLS.) 67 L4 

(cookS with (tim e o r timing or duration or (startS with stopS with 8Q42 L3 
time))) and @a|ggggf^ 

LI and (managS with decision) and ( (designS and manufacturS) or 
L2 (deployS and trainS) or (operatS and maintenance) or (invests with 1 L2 

recovers)) 

LI 531 1438 pn. or 573758 l.pn. or 5704045.pn. 3 LI 
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INVENTOR- INFORMATION : 
NAME 

Ishikawa; Kenichi 
Fuyama; Seiji 



CITY 

Yokohama 

Yokohama 



STATE 



ZIP CODE 



COUNTRY 

JP 

JP 



AS S IGNEE - INFORMAT ION : 

NAME CITY STATE ZIP CODE COUNTRY TYPE CODE 

Matsushita Electric Industrial Co., Ltd. Osaka JP 02 



APPL-NO: 07/ 768530 [PALMl 
DATE FILED: October 4, 1991 



FORE I GN - AP PL - PR I OR IT Y - DATA : 
COUNTRY APPL-NO 
jp 2-038605 



APPL-DATE 
February 20, 1990 



PCT-DATA: 
APPL-NO 



DATE-FILED 



PUB -NO 



PUB-DATE 371-DATE 102 (E) -DATE 



rtrm iiw — * 

PCT/JP91/00198 February 18, 1991 W091/13412 Sep 5, 1991 Oct 4, 1991 Oct 4, 1991 

INT-CL: [05] G06F 1/12, G06F 15/22, A01K 43/00 

US-CL-ISSUED: 364/405; 364/401, 426/233 
US - CL - CURRENT : 2S15./15.; 12&/222., 
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DAT -NO 


ISSUE-DATE 


□ 




April 1990 


n 




May 1990 






October 1991 


□ 


S096725 


March 1992 



PATENTEE -NAME 
Mak 

Cahlander et al. 
Levinson 
Kim 

FOREIGN PATENT DOCUMENTS 



US-CL 
426/233 

364/513 

426/243 

426/233 



FOREIGN-PAT-NO 
58-8373 
1-284964 
1-293500 



PUBN-DATE 
January 1983 
November 1989 
November 1989 



COUNTRY 

JP 

JP 

JP 



US-CL 



ART-UNIT: 231 

PRIMARY -EXAMINER : Weinhardt; Robert A. 
ASSISTANT -EXAMINER: Chung; Xuong 

ATT Y - AGENT - F I RM : Stevens, Davis, Miller & Mosher 
ABSTRACT : 

An electronic cash register system which comprises a control means having a cooking 
SB?™SS^?r2£i8fl?on meanS (18) to transmit rooking instructions to a kitchen at 
suitable Hm^nj wW -Ky ^ mnHna rime, constituent materials and serve Mining of 
each article can be controlled and efficient serving can be realized. 

4 Claims, 4 Drawing figures 
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DOCUMENT- IDENTIFIER: US 5218527 A 

TITLE : Electronic cash register system with transmission means to transmit- 
initiation instructions to a kitchen at suitable Himes for serving articles of a 
meal in a desired sequence 

^electronic cash register system which comprises a control means having a rooking 
SsSScSES transmission means (18) to transmit cooking instructions to a kitchen at 
suitable wh^hy hip rooking time, constituent materials and serve timing of 

each article can be controlled and efficient serving can be realized. 

&ppHr*1- -ir™ EH 1 4 ng Date (1) : 

i QQimn4 

•Rrigf Summary Text (6) : . , , - . 

In more detail, with the prior art ECR system, when dish articles ordered by a 
customer are entered in the ECR system, the system first issues a customer order 
slip in step ST-51 and then sends to the kitchen conking instructions for all 
articles ordered by the customer at one time in step ST-52. 

S^Lovrpriorar t^CR system, which issues a customer order slip and then sends to 
the kitchen ronHna instructions for all articles ordered by the customer at one 
<-im*. however, has a problem that, when a cook tries to provide the respective 
dishes to the customer in their best state, he personally must judge the cooking 
start time of the respective dish articles. As a result when he wrongly judges the 
cooking start n™. the respective dishes are delayed to be served or deteriorated 
in quality. 

Bri cf Summary leact (9) : . 

The cook, on the other hand, also has complaints such as "when I have too many 
orders^ cannot correctly judge the rnnking start time of the respective order 
articles", "since it takes great experience to determine the rnnking start time an 
experienced, a ™^ such as a part Hmp cnok cannot judge it", and "since the 
^ooH ng start H mP is determined by a human, his fatigue or misjudgement might 
produce an error." 

B-Hp-f Summary Tpxt. (11) : , . . 

It is an object of the present invention to provide an electronic cash register 
system which solves the above problems in the prior art and can automatically judge 
the moving start Hm-ing of respective articles of the ordered menu to give 
preferable conki ng instructions to the cook . 

in'lccordancl with the present invention, the above object is attained by providing 
an electronic cash register system which comprises registration data memory means 
for storing therein data such as the rnnking time , serving timing^ constituent 
materials, etc. of respective articles as meals, another registration data memory 
means for storing data such as the rnnking timp , rnnking positions, etc. of the 
respective constituent materials, and control means for controllably giving rnnkmg 
instructions to a rnnk in snitahle timing . 

Rripf Summary Tpxtl (13) : 

in accordance with the present invention, the ECR system is arranged so ae to 
control the issuance of the rnnking instructions on the basis of the rnnking time , 

7/28/03 12:3 
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constituent materials, serving timing, etc. of the respective articles as well as 
the npr^gga-r y ronki ng time, rooking positions, etc. of the respective constituent 
materials. Accordingly, various defects, which have so far been caused by the cook 1 s 
judgement of the rooking start timing, etc. of the respective articles, can be 
easily improved and therefore highly efficient cooking and service can be realized. 

Detailed riesrription Text (6) : 

Further included in the arrangement of FIG. 2 are a serve timing extraction means 16 
for extracting a serve timing of each article from the contents previously stored in 
a memory means 17, a rooking instruction transmission means 18 for transmitting a 
rooking instruction to a corresponding one of the displays, a cooking time 
extraction means 19 for extracting rooking time for each article or each material 
from the contents previously stored in a memory means 20, a cooking- instruction 
timing decision means 21 for deciding the transmission timing of the cooking 
instruction of each article, and a temporarily holding means 22 for holding each 
rooking instruction until the transmission i-iming decided by the cooking- instruction 
t-.iming decision means 21 is met based on a timer means 23. 

Detailed DPRpriphinn Teyt (11) : 

Subsequently, in step ST-37, it is detected whether or not there remains any 
unserved articles in the ordered menu. When there are any unserved articles, the 
rooking time extraction means 19 searches and extracts the cooking time of each 
unserved article and its constituent materials from the contents of the memory means 
20 in step ST- 38, the rooki ng-i nat.mct.i on timing decision means 21 sets a 
prearranged service time on t-hp rooking finish time of the article requiring the 
longest rooking fimp in the remained articles in the ordered menu in step ST-39, and 
then the temporarily holding means 22 with the timer means 23 temporarily holds the 
respective rooking instructions until the timing based on the set time. 

Detailed Degrription Text (12) : 

Thereafter, when a sum of the current time an d the rooking time of each. article 
reaches the aforementioned prearranged service Lime in step ST-40, the temporarily 
holding means 22 releases to the transmission means each cooking instruction from 
holding. In step ST-41 on the basis of the detection of the presence or absence of 
the remaining articles in step ST-42, the cooking- instruction transmission means 18 
transmits the cooking instruction to the main display and also to the sub-displays 
located in the cooking positions in charge. 

Detailed Defirription Text (13) : 

That is, since the rooking instruction timing of each article is controlled by means 
of the ECR 1, the rook is not required to judge the rooking start timing of each 
article. Accordingly, when the rook prepares the dishes according to the cooking 
instruction timing commanded by the ECR 1, the cooks cooking efficiency can be made 
remarkably high, which results in the customer receiving satisfactory service of the 
ordered articles. 

Detailed Desrription Text (15) : 

The sub-displays have been installed in the respective positions where cooking 
instructions are transmitted in the foregoing embodiment, but the subdisplays may be 
replaced by printers. In this case, since intended rooki ng instructions are printed 
on suitable paper, the rook can confirm the contents of the cooking instructions at 
any time, for example, after the articles have been served. 

Detail ed Desrription Text (17) : 

In accordance with the present invention, as is clear from the description of the 
foregoing embodiment, the ECR can control cooking instructions on the basis of such 
data as the rooking time, constituent materials, serve timing, etc. of each dish as 
an article and the necessary rooking time r rooking positions, etc. of the respective 
constituent materials. Thus various defects caused by cook ' s misjudgement of the 
rooking start timing, etc. of each article can be easily removed and highly 
efficient rooking can be realized, the present invention can advantageously realize 
timely delivery of dishes to satisfy the customer. 

Current US Original Classif irat i on (1) : 
705/15 

CLAIMS : 

1. An electronic cash register system for transmitting cooking initiation 
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instructions to a kitchen provided with at least one rooking station, said rooking 
initiation instructions being transmitted at suitable fime . fi for serving articles of 
a meal in a desired sequence, in accordance with at least one customer order, 
wherein said articles are chosen by said at least one customer from a group of menu 
articles, said system comprising: 

input means for receiving customer orders and for generating an output representing 
said customer orders; 

transmission means for transmitting cooking initiation instructions to said kitchen; 

first registration data memory means for storing information specifying individual 
menu article rw^iHng Mm^s, each of said menu articles comprising at least one 
constituent material, each of said menu article rooking times constituting a length 
of i-imp required to cook a menu article; 

second registration data memory means for storing information specifying serving 
time sequences of said menu articles; 

third registration data memory means for storing information specifying said at 
least one constituent material of each of said menu articles; 

fourth registration data memory means for storing information specifying individual 
constituent material rooking times, each of said constituent material rooking Mmes 
constituting a length of ^ime required to cook a constituent material; 

fifth registration data memory means for storing information specifying proper 
cooking stations for each of said constituent materials; and 

control means, receiving said output from said input means, for determining 
individual start Hhipb, at which preparation of the at least one constituent 
material of said articles selected by said at least one customer is to begin at said 
rnnVing stations, by obtaining said stored information from said first to tittn 
registration data memory means and for controlling said transmission means to 
transmit coking initiation instructions for each constituent material of each of 
said articles chosen by said at least one customer to proper rooking stations at 
said individual start times . 

2 An electronic cash register system according to claim 1, wherein each of said 
m4nu article rw^Hng M mM is equal to a rooking time of its constituent material 
with a longest constituent material rooking time . 
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ISSUE -DATE 
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4^0067 
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■ 4S69421 
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4922435 


May 1990 
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March 1991 


□ 




July 1992 


n 




July 1992 


o 

\ — 1 


R21ftR27 


June 1993 


□ 




October 1993 
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^R7426 


October 1994 


□ 


qq04RR9 


April 1996 


—J 


0979 


April 1996 


n 
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Rfil fi2fi9 


April 1997 


□ 




August 1997 
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SR12393 


September 1998 



PATENTEE -NAME 


US-CL 


Hayman et al. 


705/15 


Dorr 


705/15 


Sandstedt 


186/39 


Cahlander et al. 


700/247 


Perrill et al. 


705/15 


Mueller 


705/15 


Cahlander et al. 


700/211 


Ishikawa et al. 


705/15 


Rosenbrock et al. 


99/328 


Morita et al. 


700/90 


Montague et al. 


358/403 


Moderi et al . 


705/18 


Gattey et al . 


455/11.1 


Fowler et al . 


219/720 


Fowler et al . 


219/716 


Drucker 


700/15 



ART-UNIT: 274 

PRIMARY -EXAMINER : Trammell; James P. 

ASSISTANT-EXAMINER: Nguyen; Cuong H. . 

ATTY -AGENT -FIRM: Kennedy, Davis & Hodge, LLP 

ABSTRACT: 

A computer system (10) is provided which includes an electronic cash registers (11) 
electronically coupled to a cooking station monitor (12) and input (13), and a 
manages station monitor (15), input (16), and printer (17) The system instructs 
the cook to initiate a cooking process in response to the number of items on hand 
and items currently being cooked in view of the number of items typically desired to 
have on hand at a particular time of the day. 

13 Claims, 4 Drawing figures 
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DOCUMENT- IDENTIFIER: US 6026372 A 

TITLE: Computer system for maintaining current and predicting future food needs 
Abstract Text (1) : 

A computer system (10) is provided which includes an electronic cash registers (11) 
electronically coupled to a cooking station monitor (12) and input (13) , and a 
manager's station monitor (15), input (16), and printer (17). The system instructs 
the rook to initiate a rnnVing process in response to the number of items on hand 
and items currently being mnlcpri in view of the number of items typically desired to 
have on hand at a particular time of the day. 

appl-i raHnn Filing Date (1) : 
i qq70527 

Bripf Summary Text (5) : 

Systems have been designed, such as that shown in U.S. Pat. No. 5,218,527, which 
instruct the rook when to commence the items of a selected order so that all the 
items are completed at approximately the same time. This system however does not 
maintain a current inventory but is responsive to a select order of a customer. 
Hence, this system merely times when each item of a group of items should be 
commenced . 

Bripf Summary Text (8) : 

In a preferred form of the invention, a computer system is provided for determining 
and transmitting rnnking commencement " instruction for selected food items at time 
intervals to supply future needs of the selected food items. The computer system 
comprises a programmable memory, a rnnlcing station monitor, a table of selected food 
items stored on the programmable memory, and a table of desired quantities of the 
selected food items at desired t i me intervals relating to the table of selected food 
items. The table of desired quantities at desired time intervals being stored on the 
programmable memory. The computer system also includes a table of rooking time to 
prepare intervals relating to the table of selected food items which is stored on 
the programmable memory, a variable quantity of processed selected food items stored 
on the programmable memory, clock means for establishing a current time, and control 
means for initiating a rooking instruction to the cooking station monitor in 
response to a selected relation between the current time and the table of desired 
quantities of the selected food items at desired time intervals and the table of 
ronk-ing time to prepare intervals, and a selected relation between the variable 
quantity of selected food items and the table of desired quantities of selected food 
items at desired time intervals. 

net-ail eH r>Psrnpt-.inn Text (3) : 

FIG. 2 is a block diagram showing the arrangement of a major portion of the ECR 10. 
This includes a menu registration means 3 0 for registering therein the selected food 
items of a menu, slip issuance means 31 for issuing an order slip to a customer, a 
desired quantity at specific Lime registration means 32 for registering therein the 
desired quantity of a selected food item for a desired time period during the day, a 
special add-on quantity registration means 33 for registering therein a value for 
special food item quantity circumstances, total quantity desired decision means 34 
for computing the desired quantity under special circumstances, total quantity 
desired registration means 36 for registering therein the total desired value 
therein, quantity on hand decision and registration means 37 for computing and 
registering therein the quantity of each food item on-hand, i.e. the quantity 
presently completely rnnVeri , number of items to cook registration means 3 8 for 
registering therein the number of each food item to be cooked with each conking 
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instruction, number of items currently being processed decision and registration 
means 39 for registering therein the number of food items being processed, i.e. the 
Quantity presently being rooked , wasted food items decision means 41 for computing 
the number of food items to be counted as waste, wasted food items registration 
means 42 for registering the value of wasted items from the wasted food items 
decision means 41, t~ H mp to prepare registration means 43 for registering therein the 
trim* it takes to prepare each food item, i.e. the rooking time , prediction 
commencement Lime decision means 44 for computing the proper time to transmit a 
cooking instruction for each food item by subtracting the corresponding value of the 
tim* to prepare registration means 43 from the Lime value of the desired quantity at 
specific *HmP registration means, prediction commencement JLime registration means 46 
for registering therein the value of the prediction time commencement decision means 
44 mnVing instruction transmission means 47 for transmitting a rooking instruction 
to' a rnnk station monitor 12, rooki ng initiated transmission means 48 for 
transmitting input of a commencement command from the rooking station input 16, 
total processed quantity decision means 49 for computing the total quantity of food 
items on-hand and presently rooking, total processed quantity registration means 50 
for registering therein the value of the total processed quantity value decision 
means 49, and mnking complete transmitting and registration means 51 for 
transmitting the completion signal from the rooking station input 13 and registering 
the complete ^nVing of a food items. FIG. 4 shows an example of table entries 
entered into the just described registration means. It should be understood that the 
term "table" may also include a single entry value and that the term "value" is not 
restricted to a single entry but may include a table of values. 

n^ha-ilpH npgrHpHnn Tfixt: (4): 

The information saved within the menu registration means 30, desired quantity at 
specific Mm* registration means 32, number of items to cook registration means 38, 
and the tHm* to prepare registration means 43 is 'entered into the memory upon the 
initial operation of the system. However, these values may be updated should it be 
determined that these values are not accurate portrays of daily activities. The 
information saved within the special add-on registration means 33 should be updated 
daily in order to reflect daily variances, such as weather conditions and daily 
specials on selected food items or special orders. 

Dp^tIpH n^gnH nMnn TPYt (7): 

The system also predicts future needs of the food items based upon the value within 
the total processed quantity registration means 50. This is accomplished by 
initiating the prediction commencement time decision means 44 which subtracts the 
value within the time to prepare registration means 43 from the time value within 
the desired quantity at a specific time registration means 32, the resulting value 
thereof being entered into the prediction commencement time registration means 46. 
If the current time is equal to or greater that this value the system then compares 
the value of the total processed quantity registration means 50 to the value of 
total quantity desired registration means 36 for the corresponding specif ic- time 
registration means 32 which corresponds to the prediction commencement registration 
means 46. Should the value of the total processed quantity registration means 50 be 
equal to or greater than the total quantity desired registration means 36 the system 
will continue this protocol until the set conditions change. However, should the 
value of the total processed quantity registration means 36 be less than the value 
of the total quantity desired registration means 50 the cooking instruction 
transmission means 47 causes a cooking instruction to be displayed upon the cooking 
station monitor 12. Upon receipt of the cooking instruction and the actual 
commencement of the cooking process by the cook, the cook inputs a commencement 
signal upon the cooking input 13 which is entered by the cooking initiated 
transmission means 48. The receipt of the cooking signal causes the total processed 
quantity decision means 49 to add the value within the number of items to cook 
registration means 38 to the current value of the total processed quantity 
registration means 50. The value within the number of items currently being 
processed registration means 39 is updated by the value within the number of items 
to rnnk registration means 38 for that particular desired time interval. 

npfailpri n^rr-ipf-ion Text (10): . . 

Thus it should be understood that the system instructs the cook to initiate a 
cooking process based upon the number of items on hand and currently being rooked in 
view of the number of items typically desired to have on hand at a particular Lime 
of the day. As such, the present system predicts future needs rather than statically 
waiting to instruct a cooking operation upon the receipt of an actual order. It is 
believed that the system reduces the responsibilities of the manager by predicting 
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future needs based on particular present circumstances. 

fiiyrpnt-. TTg Origi nal Pi aff qi f i rati on (1) : 
70^/15 

CLAIMS: 

1 A computer system for determining and transmitting rooking commencement 
instruction for selected food items at time intervals to supply future needs of the 
selected food items, comprising: 

programmable memory; 

a cooking station monitor; 

a table of selected food items stored on said programmable memory; 

a table of desired quantities of the selected food items at desired time intervals 
relating to said table of selected food items, said table of desired quantities at 
desired time intervals being stored on said programmable memory; 

a table of ^Ving Lime to prepare intervals relating to said table of selected food 
items, said table of cooking time to prepare intervals being stored on said 
programmable memory; 

a variable quantity of processed selected food items stored on said programmable 
memory; 

clock means for establishing a current time; 

control means for initiating a rooking instruction to said rooking station monitor 
in response to a selected relation between the current time and said table of 
desired quantities of the selected food items at desired time intervals and said 
table of rwMHng f inip. to prepare intervals, and a selected relation between the 
variable quantity of selected food items and said table of desired quantities of 
selected food items at desired time intervals. 

2 The computer system of claim 1 wherein said control means initiates the rooki ng 
instruction to said rnnk-ing station monitor upon the current time being equal to or 
less than the desired i-ime interval with said table of desired quantities of the 
selected food items at desired time interval minus a preparation time interval 
associated with each selected food item. 

3 The computer system of claim 1 wherein said control means further establishes the 
moving instruction upon the quantities of processed selected food items being less 
than the desired quantities within said table of desired quantities of the selected 
food items at desired time intervals. 

6 The computer system of claim 1 further comprising a table of number of food items 
to be rnnVpH at * HmP stored on said programmable memory and relating to said table 
of selected food items. 

7 A computer system for determining and transmitting rooking time s for selected 
food items at Mm* intervals to predict future needs of the selected food items, 
comprising: 

programmable memory; 

a table of selected food items stored on said programmable memory; 

a table of desired quantities of the selected food items at desired time intervals 
relating to said table of selected food items, said table of desired quantities at 
desired time intervals being stored on said programmable memory; 

a variable quantity of processed selected food items stored on said programmable 
memory; 

clock means for establishing a current time; 
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8 The computer system of claim 7 further comprising a table of rooking time to 
said table of cooking H"™ to prepare intervals. 

9 The computer system of claim 7 wherein said control means initiates the ^king 
instruction to said cooking station monitor upon the current tune being equal to or 
Ss^han tht desiredSm^interval with said table of desired quantities of the 
se^ectS food items at desired time interval minus a preparation tune interval 
associated with each selected food item. 

belnf^tnan the desired quantities within said table of desired quantities of 
the selected food items at desired time intervals. 

13 The computer system of claim 7 further comprising a table of number of food 
i?ems to D e^cooLS!at^_time stored on said programmable memory and relating to said 
table of selected food items. 
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I^r^kiS oven 1 in which the output of a lood probe 2 inserted xn a food item 3 
is compared with a preset temperature to determine when the load item is cooked^ 
there is provided mSans such as a microprocessor 7 to prerii rt the time at which t he 
fr ^ Mini ^ nonicP.d . Repeated measurements are made of the food probe temperature to 
estimate when the pre-set temperature will be reached. This information is used to 
control the cooking means 5 to finish the rooking at a preset end Jiime programmed in 
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ABSTRACT : 

In a cooking oven 1 in which the output of a ±ood probe 2 inserted in a food item 3 
is compared with a preset temperature to determine when the food item is rooked, 
tLrHs provided means such as a microprocessor 7 to preriirt the t imp at which the 
jg^llllbe ^om^d . Repeated measurements are made of the food probe temperature to 
estimate when the pre -set temperature will be reached. This information is used to 
cSSl tSe SoSilS means 5 to finish the rooking at a preset encLLime programmed m 
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ABSTRACT : 

in a coakim oven 1 in which the output of a food probe 2 inserted in a food item 3 
is compared with a preset temperature to determine when the food item is rooked , 
tLrrS provided mJans such as a microprocessor 6 to preriirf the time at which the 
^J^^ ^d . Repeated measurements are made of the food probe temperature to 
Simate wKen the pre -set temperature will be reached. The predicted rooking Mm* 
may be displayed continuously or on demand. The oven may be a gas, electric, 

microwave or combined microwave/ fanned convection oven. " 
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TITLE: Cooking ovens 

STSLJS'o venl in which the output of a faod probe 2 inserted in ^ ^item 3 
is compared with a preset temperature to determine when the £aod item is ronkprt , 
£here is Provided means such as a microprocessor 6 to preriirf the time winch the • 
^^"i P ^£ff»H . Repeated measurements are made of the food probe temperature to 
esSmate wnen tne pre-set temperature will be reached. The predicted rooking time 
may be displayed continuously or on demand. The oven may be a gas, electric, 

microwave or combined microwave/fanned convection oven. ~J 
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ABSTRACTED- PUB -NO: GB 2206222A 
BASIC -ABSTRACT: 

The cooking oven comprises a food probe for insertion in a food item to be cooked 
and for affording an output indicative of its temperature. A cooker causes the food 
item to be cooked and the output of the food probe is compared with a preset 
temperature for determining when the food item is cooked. A timer presets a required 
tim<* at which the food item is to be cooked. A circuit operable in conjunction with 
the output of the probe controls the rnnkpr wbprphy the time* at which the food item 
is rnnkfid corresponds to the preset time - A processor determines the rate of 
temperature rise of the fnnd probe predict -ing the t-imp. at which the food item will 
be rnnkp.d and for controlling the ranker whereby the predicted time corresponds to 
the preset time. 

USE - Microwave ovens, combination micro wave /armed convection ovens or gas and 
electric ovens. 

ABSTRACTED -PUB -NO: GB 2206222B 
EQUIVALENT -ABSTRACTS : 

The cooking oven comprises a food probe for insertion in a food item to be cooked 
and for affording an output indicative of its temperature. A cooker causes the food 
item to be cooked and the output of the food probe is compared with a preset 
temperature for determining when the food item is cooked. A timer presets a required 
Lime at which the food item is to be cooked. A circuit operable in conjunction with 
the output of the probe controls the cooker whereby the time at which the food item 
is cooked corresponds to the preset time. A processor determines the rate of 
temperature rise of the fond probe predicting the time at which the food item will 
be cooked and for controlling the ranker whereby the predicted time corresponds to 
the preset time . 
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USE - Microwave ovens, combination microwave /armed convection ovens or gas 
electric ovens. 

CHOSEN -DRAWING: Dwg.0/4 Dwg.0/4 

DERWENT- CLASS : X25 X27 
EPI-CODES: X25-B04; X27-C09; 
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TITLE: Controlling ronfring time using food probe -makes repeated measurements of 
food probe temp, to estimate when pre- set temp, will be reached 

T h fcoo^STo^en^n ^rises a food probe for insertion in a food item to be cooked 
and for affording an output indicative of its temperature. A cooker causes the food 
i Km to be cooked and the output of the food probe is compared with a preset 
temperature for determining when the food item is cooked. A timer presets a required 
32 a? which the food SeS is to be cooked. A circuit operable in conjunction with 
Sf output of the probe controls the ranker whereby fhe t i me at which the food item 
is cookSd corresponds to the preset time. A processor determines the rate of 
Z^ m ' ' '21- ^ rise of t he food probe n^H-i r-t-ir > g fhp ump at whirh the food item win 
U for °controS?ng P the rnnVer whereby 1^ prPdlrtM rim TSSSe«pond» to 
the preset time. 

pp Pnh>1 ir jHnn Date (1) : 
lQflft1S>29 

PT7 Piifr] -i rahin n Dai-fi (2) : 

^^^^S^S ee'i'fcod probe for insertion in a food item to be cooked 
and to? affording an output indicative of its temperature. A cooker causes the food 
item to be cooked and the output of the food probe is compared with a preset 
^eSture f or deSrmining when the food item is cooked. A timer presets a required 
32 at which the foS ?tem is to be cooked. A circuit operable in conjunction with 
SToutput of the probe controls the rnofrer whereby the time at which the food item 
if caoS corresponds to the preset time. A processor determines the rate of 
temperature rise of the food probe predicting the time at whirh the fond item will 
X coSS anS for controllingthe rnnVer whereby the predicted t ime corresponds to 
the preset time. 

CONTRO^cS^I mf^O^PROBE REPEAT MEASURE FOOD PROBE TEMPERATURE ESTIMATE PRE SET 
TEMPERATURE REACH 
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INVENTOR: RICHARDS, J 
PATENT-ASSIGNEE: CREDA LTD (CREDN) 

PRIORITY- DATA: 1987GB-0008405 (April 8, 1987), 1988GB- 0008213 (April 8, 1988) 
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INT-CL (IPC): F24C 7/02; H05B 6/68 

ABSTRACTED- PUB -NO: GB 22 03 32 OA 
BASIC -ABSTRACT: 

The output of a food probe inserted in a food item is compared with a preset 
temperature to determine when the food item is cooked. A microprocessor predicts the 
fimp at- wh-irh t-he fonH will he rooked . Repeated measurements are made of the probe 
temperature to estimate when the pre-set temperature will be reached. The predicted 
rooking time may be displayed continuously or on demand. 

The second derivative of the variation of probe temperature with respect to time is 
measured in which the processor determines the rate of temperature rise of the probe 
after a peak has occurred in the second derivative. The processor is arranged to 
repeatedly predict the time . «t-- whioh t-.he food item will be cooked . 

ADVANTAGE - Provides good indication of time at which cooking will be completed. 

ABSTRACTED- PUB -NO: GB 2203320B 
EQUIVALENT -ABSTRACTS : 

A rooking oven comprising a food probe for insertion in a food item to be cooked and 
for affording an output indicative of the temperature thereof, means for comparing, 
after a peak has occurred in the second derivative of the output of the fond probe 
with respect to time, the output of the food probe with a preset temperature for 
determining when sai d food item is cooked, and means operable on the output of the 
food probe for predi rt- -i Tig the time ai- wh-irh said food item will be cooked . 

CHOSEN-DRAWING: Dwg.0/4 

DERWENT- CLASS: Q74 X25 X27 
EPI-CODES: X25-B04; X27-C09; 
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